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Nelson Budd 


Is this the answer — 


A Processed Foods Council? 


See page 16 


Frozen Lima Beans 
MILLION LBS. 
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CUSTOMER RESEARCH: 
a Continental packaging service that works for you 
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Corrosivity testing to eliminate 
corrosive ingre dients gives prod- 
ucts longer shelf life. 


you tell us your problem 
we take it from there 


Developing a new product—or revamping an old one? 
Customer Research is one of many Continental pack- 
aging services available to you. Scientists in customer 
research explore your packaging and processing prob- 
lems, using equipment which can duplicate any phase 
in the commercial production of any product. 
Continental’s new Chicago Research Center is the 


world’s largest integrated center for metal container 
research and development. Here, and in Continental 
laboratories from coast to coast, a wide range of Con- 
tinental packaging services are at work for you... 
seeking new ways to speed and simplify your opera- 
tions . .. even before you call. 


CONTINENTAL € CAN COMPANY 


Eastern Div.: 100 E. 42nd St., New York 17 + Central Div.: 135 So. La Salle St., Chicago3 + Pacific Div.: Russ Bldg. San Francisco 4 + Canadian Div.: 





5595 Pare St., Montreal, Que. 


IN STATE-BY-STATE PERFORMANCE... 


Du Pont MANZATE 


maneb fungicide 


means higher yields 
of No. 1 tomatoes 


In more than ten years of testing and field experi- 
ence in all important tomato areas, ““Manzate”’ has 
consistently rated among the top fungicides for con- 
trolling the five major fungus diseases of tomatoes. 
Look at the state-by-state performance: 


ILLINOIS — Tomatoes treated with “‘Manzate” showed 
less than 4% anthracnose as compared to 24% on un- 
treated checks. 


WISCONSIN — Most commercial acreage in Kenosha 
area showed from light to severe infections of late blight. 
On a location where ““Manzate’”’ at 3 lbs. per acre had 
been applied every 6 days, only two tomato fruits in- 
fected with late blight were located at examination time. 


OHIO— In tests conducted against late blight, a straight 
disease control schedule of ““Manzate’’ was superior to 
9 other fungicide schedules. Late blight was severe late 
in the season—at which time “‘Manzate’’ demonstrated 
its superior power. 


LOUISIANA —Tomatoes sprayed at recommended rates 
with ‘“‘Manzate” gave greater total yields of market- 
able fruits than those treated with a copper fungicide. 


NEW YORK — Early blight caused severe and near com- 
plete defoliation in unsprayed tomato fields, but where 
a minimum of four maneb sprays were applied, control 
was excellent. 


INDIANA—‘“‘Manzate’”’ consistently gave best defolia- 
tion control (early blight and septoria), and tomatoes 
treated with ““Manzate’”’ gave highest yields. Maneb is 
the preferred tomato fungicide because of its all-around 
greater effectiveness against the five most important 
leaf and fruit diseases of tomatoes in Indiana. 


FLORIDA— Late blight was the most serious disease 
encountered in one test involving some 17 fungicide 
schedules. In fact, one of the worst outbreaks in the 
history of tomato production occurred in many areas of 
south Florida. ““Manzate’’ held late blight more effec- 
tively than zineb, and the latter proved to be more effec- 
tive than nabam. 
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e Higher yields of more No. 1 tomatoes is the payoff from a 
disease-control program with “‘Manzate.’’ 


Canning house records over a 10-year period show 
that where ‘“‘“Manzate” was used in the crop pro- 
tection program for the last 5 years, the yield in- 
crease averaged 75% over that of the first 5 years, 
when “Manzate” was not used. You and your con- 
tract growers will profit by recommending and using 
Du Pont “Manzate.” 


On all chemicals, follow label instructions and warnings carefully 


Qi MANZATE: 


REG. U. s. PAT. OFF. 


maneb fungicide 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 


APRIL, 1958 





ma 
Cmmoun ena, aN 


aC iller 


Ca tay atk oF Skt) SPeee) 


Sure to be of interest to cost-conscious 
frozen food packers is this new type, high 
speed FMC Straight-Line Carton Filler. The 
revolutionary design includes all the new and 
proven principles of filling and carton han- 
dling that provide substantial savings to the 
packer. For example: synchronized straight- 
line carton travel for higher speeds; accurate pinks aula ce ages eda 
pre-measured filling with telescopic filling MODEL 16-S (ILLUSTRATED WITH ACCESSORIES), 
pockets; exclusive FMC “No carton-No fill” FOR RETAIL SIZE, SPEEDS TO 240 CPM— 
device that eliminates waste; individual cut- MODEL 8-S FOR INSTITUTIONAL SIZE, 
off gates on each pocket replaces conventional ’ SPEEDS TO 110 CPM 
dead plate design, and provides accurate, close ¥ 
tolerance filling while eliminating product 
damage; vertical adjustment of pockets for 
volume requirements — pocket area remains 
constant; feed conveyor adjustable to accom- 
modate variances in carton dimensions; 
change parts available to adapt machine as FOOD MACHINERY AND CHEMICAL 
retail or institutional model. Accessories for 
fully automatic operation include a rotary CORPORATION 
brush, vertically and horizontally adjustable; rer Canning Machinery Division 
also, automatic feed hopper with agitator. Get nib Gonsidl Balas OMecs: 
all the facts on this machine today. WESTERN: SAN JOSE, CALIF. +» EASTERN: HOOPESTON, ILL. 
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Events to Come 


Apr. 10-11. National Pickle Packers 
Association, Spring membership meet- 
ing, Drake Hotel, Chicago. 


Apr. 11. Ohio Camaers Association, 
Spring meeting, Barr Hotel, Lima, 
Ohio. 


Apr. 20-23. U. S. Wholesale Gro- 
cers Association, Food Distribution 
Exposition, Keil Auditorium. 


Apr. 25-26. Institute of Sanitation 
Management, regional conference, 
California and Hawaiian Sugar Re- 
fining Corp., Crockett, Calif. 


May 4-7. Super Market Institute, 
Inc., annual convention, Cleveland 
Public Auditorium, Cleveland, Ohio. 


May 5-7. Purdue Industrial Waste 
Conference, Purdue Memorial Union 
Bldg., Lafayette, Ind. 


May 5-9. National Restaurant As- 
sociation, annual convention and ex- 
position, Chicago. 


May 11-14. Processed Apples In- 
stitute, Inc., Seaview Country Club., 
Abesecon, New Jersey. 


May 22-23. National Canners Asso- 
ciation, Spring meeting of board of 
directors, Sheraton-Park Hotel, Wash- 
ington, D. C. 


May 25-29. Institute of Food Tech- 
nologists, annual meeting, Palmer 
House, Chicago. 


Subscription rates: U. S. and possessions, Can- 
ada, $3.00 per year; two years, $5.00; three 
years, $7.00; other countries, $10.00 per year. 
Single copies, 25 cents each, except annual 
Buyers’ Guide at $1 each. Copies of issues 
prior to current year, if available, $1 each. 

Entered as second class matter, August 2, 1952 
at the Post Office, Pontiac, Illinois, under the 
Act of March 3, 1879. FOOD PACKER is pub- 
lished monthly except in October when pub- 
lished semi-monthly (including the Buyers’ 
Guide and Reference Issue published in Oc- 
tober) by Vance Publishing Corporation. Her- 
bert A. Vance, President and Treasurer; A. A. 
Hood, Vice President; A. E. Monetti, Secretary. 
Also publishers of American Lumberman, Wood 
& Wood Products, and Home Maintenance & 
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Yes, Swift’s Highspeed Resin Adhesive can cut the bottle- 

necks of packaging closure or labeling. They’re made to keep 

pace with today’s production requirements. ) 
Highspeed resin adhesives are available to meet the most 

specific use with paper, film, foil or board and are available in 

a variety of Swift-quality grades for labeling on metal or glass. a 





A trial on your own equipment is your best proof of per- 
formance. Ask your nearby Swift adhesive specialist for de- 
tails. SWIFT & COMPANY, Adhesive Products Department, 


4115 Packers Ave., Chicago 9, Illinois. 
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WITH THESE ADHESIVE PRODUCTS © Resins and Rubbers in Emulsion 


or Solvent + Dry, Liquid and Flexible 
Animal Glues « Liquid Dextrin Adhesives 
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Food Packer 


EDITORIAL 


Many Voices Can Sell as One 


he early response to last month's FOOD PACKER 

editorial, “Time for an Industry Selling Job!” makes 
one thing clear: Many food processors have thought 
seriously of an industry advertising program. 


The real problem, as in any industry with many 
minds and many voices, is what kind of program can 
be developed that is of equal importance to all con- 
tributors. 


The difficulties are many: How much fruit? How 
much vegetables? How much meat, fish, juice, spe- 
cialties, preserves? 


We don't think these are insurmountable problems. 
Faced with a similar situation, the dairy industry has 
found a way out. They must talk about fresh milk, 
ice cream, cottage cheese, butter, cheese, cream and 
evaporated milk. Still their advertising is spirited, 
uncluttered — and effective. 


The American Dairy Association and the American 
Meat Institute and many other industry voices have 
been fighting for a bigger share of the consumer's 
dollar. Their arguments have been good. And they 
are likely to get better. 


What effect would the advertising of a “Processed 
Foods Council” (see Page 16) or some similar canning 
industry group have on the consuming public? Vita- 
mins, for example. In one small area the canning in- 
dustry has exploited the vitamin story. That’s canned 
orange juice. It was started by the Sunkist growers 
of California around 1900. Because of health benefits 
it added a new item on the breakfast table. A demand 
was created where no demand existed before. 

What about Vitamin C in tomato juice? And pro- 
tein in canned fish? Vitamin A in canned carrots? 


At a time when there has been national publicity 
on the fact that the richest, best fed industrial nation 
in the world has lousy diet habits an all-out industry 


advertising could have far-reachirig beneficial effects 
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both for the public and for processed food packers. 


This doesn’t mean a lot of ballyhoo, fancy words, 
a dog-and-pony show. It means information, factual 
and honest, that can be presented effectively to the 
consumer. 


We need a program that will serve as an “umbrella” 
tying in the excellent public relations program of the 
National Canners Association and the splendid ad- 
vertising and promotional programs of several sup- 
pliers, the point of sale material and advertising 
programs of individual canners — one that will speak 
for the whole processed foods industry. 


A notable step in this direction is found in recently 
announced plans for a Canned Foods month. While 
no national industry advertising program has been 
planned, this program offers the entire industry an 
important opportunity — and ideal jumping-off point. 
It could serve to work the bugs out of national plan- 
ning. Common ground may be found between re- 
gional canners, and between commodity groups. 


The Canned Foods Month was born as an adjunct 
to the California Centenary Committee, a public re- 
lations program built around California’s 100 years 
of canning activity. September was selected as the 
month to promote canned foods from coast to coast. 
A coordinated campaign is to be worked out with 
all associations and supplier groups. 


So far it has been talked up as a one-shot approach. 
While we would ask the steering committee to keep 
in mind the possibility of a canned foods month 
every year, the important point is the opportunity 
it affords to “guinea pig” the whole concept of a 
continuing industry-wide processed foods selling pro- 
gram. 


Here is the chance to organize a common voice 
for the industry that packs food in tin and glass. 


Let’s not lose it! 
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Keep up with container developments! Watch Canco’s TV show 
“Douglas Edwards With The News,” Fridays on CBS-TV! 


The people behind the oval 


The men and women of American Can Company contribute countless 
advances to the technology of canning, each of which in some way helps 
the canner improve his product or expand his market. + For example, 
Canco established the first chemical specifications for the tin plate used in 
canning cherries. By limiting the trace elements in such plate, cherries, 
berries, and other corrosive fruits are assured an extended shelf life. And 
from Canco laboratories recently has come a brand-new cherry product — 
spicy cherry sauce—for use with hams or other meats. « In laboratories, 
test kitchens, and factories Canco’s specialists are at work now developing 
new methods to help vou improve your product, improve your sales! 


FIRST! 


AMERICAN CAN COMPANY 
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Industry 


P. F. Hopper F. Murray 

Dr. Paul F. Hopper has been ap- 
pointed director of food industry de- 
velopment in the Farm and Home 
Division of American Cyanamid Co., 


New York. 


Francis T. Murray has been ap- 
pointed director of advertising, public 
relations and sales promotion of the 
Crown Cork and Seal Co., Inc., Phila- 
delphia. 


Rollin V. Hadley, Jr., has been 
elected director of Corning Glass 
Works, Corning, N. Y. 


The American Warehousemen’s As- 
sociation 67th annual convention re- 
cently held at the Adolphus Hotel in 
Dallas, Texas had a record attendance 
of 1,000. 


Glynn Davies was elected vice 
president of the Pasco Packing Co., 
Dade City, Fla. 


Raymond H. Lewis was appointed 
sales manager of Buflovak Equipment 
Division of the Blaw-Knox Co., Buf- 
falo, N. Y. 


Charles F. Frey has been named 
manager of the New York District of 
Ac’cent liternational Division of In- 
ternational Mineral & Chemicals 
Corp., New York. 


Gordon Sternke has been named 
branch manager of the Filer, Idaho 
plant of the Galatin Valley Seed Co. 


Daniel F. Gerber, president of Ger- 
ber Products Co., Fremont, Mich., 
announced the establishment of a new 
plant in Buncombe County, North 
Carolina. Mr. Gerber stated that if 
they could gain title to the site select- 
ed for plant location, warehouse oc- 
cupancy would be late in 1958. 


To 


Names and News 


Eighty-three member companies 
and plants of the Can Manufacturers 
Institute were honored with plaques 
and certificates for their 1957 safety 
records at the recent annual meeting 
of the institute in New York. 


John M. Welch has been appoint- 
ed director of field sales for Olin 
Mathieson Chemical Corp., New York. 
Mr. Welch joined Olin in 1957 as Chi- 
cago regional sales manager for the 
Aluminum Division. 


Roy J. Sund has been named vice 
president of American Can Co., New 
York. He was formerly executive vice 
president of Marathon Corporation 
before its merger with Canco last 
December. 


J. Wilson D, Deyle 

Dr. Joseph J. Wilson has been ap- 
pointed manager of Foreign Agricul- 
tural Services of H. J. Heinz Co., 
Pittsburgh. 


Donald C. Deyle is the new adver- 
tising manager of the Pfaudler Co., a 
division of Pfaudler Permutit Inc., 
Rochester, N. Y. Mr. Deyle will be 
responsible for all Pfaudler advertising 
and sales promotion efforts. 


Sloan McCrea, national chairman 
of the National Food Brokers Associa- 
tion, announced the appointment of 
George J. Rivard, G. J. Rivard Co., 
Peoria, Ill. as chairman of the Frozen 
Foods Committee. He also named 
J. Berchmans Daily, The H. A. N. 
Daily Co., Bala-Cynwyd, Pa., chair- 
man of the Canned Foods Committee. 


Portland carton plant of Fibreboard 
Paper Products Corp., Portland, Ore., 
was awarded three top safety honors 
for 1957 at the recent 12th annual 
Oregon Labor-Management Confer- 
ence in Portland. , 


Owens-Illinois Glass Co., Toledo, 
Ohio has opened a glass container 
plant in Atlanta, Ga. This is the 12th 
Owens-Illinois manufacturing facility 
located in the 11l-state area of the 
Southeast. 


Robert G. Beverly is the new assist- 
ant sales manager for Food Machinery 
and Chemical Corporation’s Canning 
Machinery Division, Western Opera- 
tion, in San Jose, Calif. 


John Wold has been appointed gen- 
eral manager of the new corrugated 
container plant of the Olin Mathieson 
Chemical Corp., Cincinnati, Ohio. 


Thomas E. Kiley was named direc- 
tor of transportation and warehousing 
for Chun King Frozen Foods Corp., 
Duluth, Minn. 


H. M. Tibbetts was appointed vice 
president and general manager of 
Salada Division of Salada-Shirriff-Hor- 
sey Inc., Boston. He succeeds R. Ed- 
ward Liptrott who becomes vice 
president and general manager of 
Salada Division in Toronto, Canada. 
ee 

David J. Bloom has been appointed 
vice president in charge of southeast- 
em corrugated sales of Mead-Atlanta 
Paper Co., Atlanta, Ga. 


D. Harold Johnson was named 
manager of multiwall sales for the 
Containerboard and Kraft Paper Divi- 
sion of Continental Can Co., New 


York. 


The Agricultural Research Service 
of the U. S. Department of Agricul- 
ture will get $12,500 to study the 
pear decline on the West Coast, if a 
bill is passed by the Senate. 


R. F. Blaum D. J. Wolfe 


Roy F. Blaum has been appointed 
Western District general manager of 
the Fibre Drum and Corrugated Box 
Division of Continental Can Co., New 
York. 


Daniel J. Wolfe has joined the sales 
staff of Food Machinery and Chem- 
ical Corporation’s Canning Machinery 
Division, Hoopston, Ill. 
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HOW TO SIGNAL A SHOPPER’S ATTENTION! 


Let Pfizer Vitamin C Add New Sales Appeal to Your Canned Fruit Juice Blends 


@ Today, fruit juice blends with “something extra” make a shop- 
per stop—and buy. 

The words “Vitamin C Fortified” have just this kind of selling 
power...they offer a busy housewife a built-in reason for choos- 
ing your brand. And this attention-getting, sales-producing feature 
will cost you just a fraction of a cent per unit. It’s truly a low-cost 
way to keep sales up high. 

Pfizer, a leading producer of vitamins for 20 years, offers you 
Vitamin C (ascorbic acid) in the most convenient, easy-to-handle 
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forms. In addition to vitamin fortification, Pfizer Ascorbic 
Acid can also provide an important safeguard for your 
beverages against color and flavor fading that result 
from oxidation during shelf life. For full details about 
Pfizer Vitamin C write to: 

| CHAS. PFIZER & CO., INC. 


F Wars 3 Chemical Sales Division 
" 630 Flushing Ave., B'klyn 6, N.Y. 


Branch Offices: Chicago, Ill.; 
VITAMIN C San Francisco, Calif.; Vernon, 
Calif.; Atlanta, Ga.; Dallas, Texas 


Pioneer in the 
Manufacture of Vitamins 








Calories and Canned Fruit Sales 


1,979 SALES PER WEEK 


75¢ gross profit per foot of 
shelf space 


New supermarket study’ gives canners and retailers up-to-date 





13 SALES PER WEEK 


29¢ gross profit per foot of 
shelf space 





sales facts—shows overwhelming preference for sugar packs 


Just because millions of people are watch- 
ing their weight doesn’t mean that they 
need, or want, or will buy synthetically 
sweetened packs. In canned fruit they 
pass up “calorie savings” for the flavor, 
the quality, and the satisfaction that only 
sugar can give. 


A new study of sales and margins of 
typical supermarkets (averaging $24,000 
a week in volume) points up a fact that is 
important to every food store operator in 
these days when every inch of shelf space 
must pay its way. It shows that regular 
packs of canned fruits rang up 1,579 sales 
a week compared to only 73 for sugar-free 
pack fruits. And each foot of shelf space 


SUGAR INFORMATION, INC., NEW YORK 5, NEW YORK 


allotted to regular packs returned the re- 
tailer two and a half times as much as 
space allotted to diet packs. 


Better flavor is the big reason people 
prefer fruits packed with sugar. There’s 
another reason, too. They are constantly 
being reminded, by sugar’s informative ad- 
vertising campaign, that there is no such 
thing as a ‘fattening food” or a “reducing 
food”... and that the best foods to select 
for a reducing diet are the same ones that 
they would normally buy for their regular 
family meals. 


*Source: Progressive Grocer’s ‘‘Super Valu Study’’. Com- 
plete study now being repeated in monthly installments in 
Progressive Grocer, the magazine of supermarketing. 


SUGAR means sucrose (cane or beet sugar) 
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REALISM...and a lot more 


Certainly your labels must capture the ful] depth and intenéity of 
nature’s own colors. But Muirson doesn't stop there. Because we yer Cod be 
in labels, we give them top priority. You're sure they get designed, 


printed, and delivered on time! It's a unique service — worth investigating. 


because MUIRSON specializes 





This page was prepared and 
produced — in its entirety |— 
by Muirson Label Co 
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Industry News 


(Continued from Page 10) 


The annual spring meeting of the 
Ohio Canners Association will be held 
April 11, in the Barr Hotel in Lima. 
Dr. Wilbur Gould, association secre- 
tary reports two new members of the 
association: Bellevue Food Products 
of Bellevue (peppers) and Buckeye 
Sugar Co. of Ottawa (tomatoes). 


The Salter Canning Company of 
North Rose was sold to Lyons Can- 
ning Company of Clyde. The new 
owners are Empire Foods, Inc. of 
Elmira and John C. Hemingway of 
Lyons. 


Ronald Wadsworth, manager of Cal- 
ifornia Packing Corporation’s Moun- 
tain States Division, retired March 
1, climaxing 50 years in the canning 
industry. He has served several times 
as a director of the Utah Canners 
Association as well as its president. 
He also is a director of the National 
Canners Association. He was succeed- 
ed by W. C. Druehl, assistant division 
manager since 1955. 


Robert Wignall, Walworth, New 
York is the new president of the 
New York Cherry Growers Associa- 
tion. Cameron Nichols of Lewiston is 
vice president. 


Mrs. Anthony Ehl, wife of the vice 
president and secretary of Reeds- 
burg Food Corp., died during March. 


“This year we look for a gain in 
unit shipment of metal containers, but 
for a modest dip in shipments of 
glass containers and in paperboard 
production,” says the Value Line 
Investment Survey. Reasons? Ever 
increasing demand for fruit and vege- 
tables is assured by growth of popu- 
lation, together with the increasing 
variety of food items that now come 
packaged in cans. 

Users of glass containers did for- 
ward buying last year to beat the 
anticipated price increases. 


The C. F. Sauer Company, Rich- 
mond, Va., recently observed its 70th 
anniversary. 

Founded in 1887 by C. F. Sauer, 
Sr., with only one product, vanilla 
extract, the company now produces 
more than 100 consumer items under 
the Sauer and Duke trademarks. Prin- 
cipal items include extracts, season- 
ings, herbs and spices, food colorings, 
mayonnaise products, all purpose oil, 
peanut oil, and French and Italian 
dressings. 
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SPOTLIGHTING - 


Increase In Food Costs 
Blamed On Recent Freeze 


The cost of living didn’t go up 
after all, according to Carlos Camp- 
bell, who is executive secretary of 
the National Canners Association. 

In a statement issued by Mr. Camp- 
bell, he took issue with a recent 
report of the Bureau of Labor Statis- 
tics’ monthly Cost-of-Living Index. 

“What really happened was that 
the price of some food items ad- 
vanced precipitously, chief among 
them the fresh vegetables obtained 
this season of the year from Florida. 
Heavy freezes in that state destroyed 
this supply and prices soared to a 
record level,” he stated. 

Mr. Campbell pointed out that the 
cost of living index showed changes 
in prices but did not show changes in 
buying habits. Quite likely, Mr. 
Campbell explained, consumers 
switched from fresh vegetables when 
the prices went up to canned vegeta- 
bles. Canned vegetables have _in- 
creased only 6% from the 1947-49 


price base. 


Predict Low Supplies 
for 1958 Apple Pack 


According to H. E. Meinhold, pres- 
ident, Processed Apples Institute, 
Inc., if the consumption of apple prod- 
ucts during the balance of the season 
equals consumption during the same 
periods in the past two years, the 
industry will be going into the next 
pack year in a very healthy condition. 

Mr. Meinhold further explained 
that it is now conceivable that there 
will be a scarce supply of apple 
sauce and possibly apple slices and 
apple juice during the summer 
months. 

“Supplies of available fruit for proc- 
essing will not permit the large pro- 
duction from storage apples that oc- 
curred in the spring of ’57,” explained 
Meinhold. “Furthermore, there is an 
element of strength in the fact that 
the pack supply is largely in the 
hands of regular year-in and year- 
out suppliers of the market. With the 
substantial decrease in production of 
packers who are in and out of the 
market that occurred this year, the 
industry is in a pretty sound position.” 





Foil Containers, Faster 


Development of a new machine 
which automatically dispenses and 
closes up to 200 aluminum foil con- 
tainers a minute, was announced at 
the national frozen food convention. 

The unit, which has four times the 
rated capacity of any single existing 
machine of its kind, is now available 
to packers of frozen foods and other 
products, according to Paul Murphy, 
packaging sales manager, Reynolds 
Metal Company, Dept. FP, Louis- 
ville, Ky. 


Burns Praises National 
Agricultural Policies 


The canning industry approves the 
agricultural policies of Secretary of 
Agriculture Ezra Taft Benson, it was 
stated in a recent address by Edward 
E. Burns, Alton, N. Y., president of 
the National Canners Association. 

“Secretary Benson has done more 
to stiffen the moral fibre of farmers 
than any Secretary of Agriculture in 
history,” he told members of the Utah 
Canners Association at their 64th an- 
nual convention. 

Mr. Burns also pointed out the 
close relationship of canning to agri- 
culture through its conversion of per- 
ishable farm crops into non-perish- 
able canned foods. 


CMI Official Forecasts 
Higher Metal Can Output 


Increased consumption of metal 
cans for both food and non-food lines 
during 1958 was forecast by William 
J. Milton, president of the Can Man- 
ufacturers Institute. 


The CMI official said that the drop 
in 1957 can production resulted from 
a cut of more than 50 million cases 
in U. S. fruit and vegetable packs 
due to acreage reductions and bad 
growing weather. Milton also said 
that inventory build-ups in other cat- 
egories of canned goods contributed 
to the lower 1957 output of cans. 

During 1957 the an industry used 
4,603,740 tons of steel compared with 
4,785,671 tons of steel in 1956, Mil- 
ton reported. 
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Get dispensing equipment 
that really does a job! 





Get dispensing service that 
Saves you time and money! 


The Scientific Dispensing Company offers you a complete line of 
equipment that can help you reduce labor costs, eliminate waste, 
and assure better flavor control through more accurate dispensing 
of seasonings and preservatives. 

Scientific Dispensing technicians also are available in all areas 
to help you select the dispenser best suited to your needs; to 


The Morton Model-E Brinemaker is specially 
designed to produce up to 800 gals. of brine per 
hour from readily available high-purity salt. No 
space-wasting storage tank is needed, and 
there's no need for costly shutdowns for clean- 
ing out sludge or impurities. (Brinemakers not 
available on the West Coast.) 





The Bulk Salter Machine dispenses salt, 
sugar, MSG, etc., direct to can lines. Accurately 
serves up to 400 cans per minute—if no can is 
present, no seasoning is released. Machine can 
be filled and supervised by unskilled labor 


assist with installation, initial supervision, and regular follow-up 
maintenance service to assure efficient, trouble-free operation 
that saves you time and money 

Scientific offers a dispensing machine for every need. Each 
dispenser is designed to do a specific job and is unequalled in 
its field for either line fill, speed, accuracy or economy. 


The amazing Flocron Liquid Dispenser works 
automatically—remote controls permit you to "‘dial' 
the exact amount of brine, spices, chicken fat, etc. 
you want for your lines. Handles up to 300 units 

per minute. The Flocron can be operated on 
existing equipment without revising production lines 






The Salt Tablet Depositor wil! automatically 
deposit salt tablets in as many as 700 cans a 
minute. Guarantees accuracy. Automatic models 


work on a “no can, no tablet'’ and a “no tablet, 
line stops'* basis. Depositors come in a variety of 
special sizes will place tablets in narrow- 


mouth bottles, cans, jars 





All equipment shown here has been successfully used by leading canners, packers, and food processors. 
For detailed information about any of these machines and the service you receive with them, write or wire: 





SCIENTIFIC DISPENSING COMPANY 


DIVISION OF 


MORTON SALT COMPANY 
Dept. FP-4, 120 So. La Salle Street, Chicago 3, Illinois 
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More letters from FOOD PACKER’s 


readers come in with each mail. 


Foop Packer's March 1958 editorial suggested that it is “Time 


for an Industry Selling Job.” Some agreement, a few dissents, 


and lots of new ideas highlight the early reader response . . . 


‘Processed Food Council’... 


Is This the Answer? 


Will national industry campaign 
for canned foods promotion 
require new organization? 


“Wwe non-foods coming in the 
picture in chain stores, it 
would certainly make sense to build 
facts and prove the profitability of 
canned goods to the chain store op- 
erator and to sell dependability and 
value to the consumer. 

“It seems to me it would take 
heavy contributions to a Food Coun- 
cil or Canned Food Council, which 
would embrace processed fruits and 
vegetables and other processed prod- 
ucts in cans and glass. Maybe it should 
be the Processed Foods Council.” 

These are the words of Glenn E. 
Knaub, vice president of marketing 
for the P. J. Ritter Company, Bridge- 
ton, N.J. Mr. Knaub is particularly 
aware of the shortcomings in the 
selling end of the canning business. 
As chairman of a special problems 
subcommittee for the Tri-State Pack- 
ers Association, he has recommended 
that group marketing among small 
canners be considered seriously. 

In his comment on Foop Pack- 
ER's March editorial, “Time for an 
Industry Selling Job,” Mr. Knaub de- 
scribes a food council that would 
be compatible with group selling. 
“Under this council you would have 
strong individuals. You would have 
the glass manufacturers, the cap man- 
ufacturers, the label manufacturers, 
the can manufacturers, and either the 
National Canners Association or the 


canners themselves,” Mr. Knaub said. 

“The one problem will be to find 
a dynamic. individual or a dynamic 
organization to bring all of these peo- 
ple together into a council. It seems 
as if it should be a council because 
the package people have a lot at 
stake and are all doing advertising 
which should be channeled for one 
particular purpose.” 


Small Packers — Big Packers 


While not all who wrote to Foop 
PACKER were as definitive as Mr. 
Knaub, many urged action. 

A. E. Coddington, Jr., president of 
the Coddington Packing Company, 
Greenfield, Ind., agreed that the idea 
discussed in the editorial was a good 
one, but warned that the problems 
were difficult. 

“We in Indiana have been work- 
ing on the same idea for several years. 
While finances seem to be the chief 
problem, we are concerned about the 
direct benefit to the small canner. 
The national advertisers always bene- 
fit more on an industry-wide promo- 
tion than the small fellow, and the 
small canners are the ones most in 
need of immediate aid if they are to 
continue in operation.” 

The other side of the picture was 
pointed out by H. F. Krimendahl, 
president of Stokely-Van Camp, Inc., 
Indianapolis, Ind., who said: “I think 
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it is very important that the industry 
continue advertising and promoting 
the merits of canned and glass packed 
foods. I also feel that the entire in- 
dustry should cooperate on such a 
program.” 

Mr. Krimendahl noted that his 
company was spending around $4 
million yearly for the promotion and 
sale of canned and glass packed foods. 
“The money spent by a company such 
as ours, along with other national ad- 
vertisers, in my opinion is quite help- 
ful to all people in the industry, 
regardless of size, inasmuch as these 
advertising programs are continually 
pushing the acceptance, use and ad- 
vantages of canned and glass packed 
foods.” 

Both M. Krimendahl and L. D. 
Brueckel, vice president of Weirton 
Steel Co., Weirton, W.Va. approved 
of the idea of increased promotion 
but felt that their own advertising 
programs stood in the way of im- 
mediate help to a combined effort. 

Said Mr. Brueckel, “As you know, 
we have for some time carried on a 
rather substantial and costly program 
advertising canned and glass packed 
foods. Your idea is, of course, feasible 
but we regret to state that for the 
time being, at least, we would be 
unable to cooperate, inasmuch as our 
budget for the current year is al- 
ready committed.” 


Is More Needed? 


Many of the letters praised the 
work of the National Canners Associa- 
tion and the promotional programs of 
suppliers. Some suggested that more 
could be done by each. 

H. R. Robinson, president of the 
Robinson Canning Company, Inc., 
Westwego, La., said, “The program 
started by NCA has done much to 
start the ball rolling in the direc- 
tion you advocate. Perhaps in time, 
through the force and logic of edi- 
torials such as yours, more and more 
local and specialized groups of can- 
ners will lend more weight. 

“It is my hope that the efforts of 
NCA will be expanded in future years 
as that program is broad and yet spe- 
cific — hitting at all exposed to it 
with the ammunition furnished by the 
many advantages of canned foods. 
Evidence of its worth and results 
have been witnessed many times. As 
time progresses even more good will 
come of it.” 

Louis Ratzesberger, Jr., president 
of the Illinois Canning Company, 
Hoopeston, Il]. and former president 
of the National Canners Association, 
agreed that the present efforts of 
the NCA’s Consumer-Trade Relations 
Committee were directed toward this 
goal. 


APRIL, 1958 


Norman Sorensen, vice president of 
NCA, wrote, “Your editorial, “Time 
for an Industry Selling Job!” has my 
enthusiastic approval. Having been 
active in the NCA public relations 
program for the past several years, 
I am aware how diligently Carlos 
Campbell and his hardworking staff 
have endeavored to win public ap- 
proval for canned foods. They have 
been tremendously successful in gain- 
ing valuable space for canned foods 
in the nation’s newspapers and maga- 
zines. While this is highly important, 
it is but the first step in winning 
prestige for canned foods.” 

Mr. Sorensen points out that in ad- 
dition to the successful NCA pro- 


What About 
Your Views? 


Several important ideas 
have already been suggested 
as the basis of an enlarged 
national promotion program. 
More ideas, stimulated by the 
March editorial, come with 
each mail. 

What about you? What are 
your opinions on the 

e the proposed Processed 
Foods Council to com- 
bine the promotion ac- 
tivities. 

e a commodity - by - com- 
modity approach on a 
national basis? 

a crash program ready to 
bail out the industry 


whenever it needs help? 
Your opinion is valuable 
now.— The editors, Foop 
Packer, 139 N. Clark, Chi- 
cago 2, Ill. 


grams each individual canner has an 
equally important merchandising job. 
“We canners haven’t followed through 
as energetically as the situation re- 
quires.” 


Commodity Approach 


Canners of peas and canners of 
preserves have a great many things in 
common. But the difference between 
peas and preserves or between fish, 
spaghetti, and applesauce will be a 
major problem in establishing a na- 
tional promotion program. 

Harry Kaul, president of Markesan 
Canning Company, Markesan, Wis., 
said urgent problems come from the 
current oversupply of peas. 

“Canned peas are struggling today 
to keep ahead of last year’s ship- 


° 
ments. Prices have been lowered by 
canners from their profitable position 
after the 1956 pack to their unprofit- 
able position after the 1957 pack. The 
prices should have induced a record 
movement but they did not. Price 
cutting alone has not done the trick. 
Promotion is necessary. I believe that 
for the first time in our history inde- 

endent canners are ready to work 
together to promote peas in a big 
way. 

O. A. Richter, of A. M. Richter 
Sons Company, Manitowoc, Wis., 
said that his products would not gain 
by any industry campaign. “Bottled 
vinegar is not a very fast mover off 
the grocers’ shelves, and the result is 
that shelf space is cut down to a 
minimum in most instances. The sale . 
of prepared salad dressings has in- 
creased very sharply during the past 
few years, with a resulting drop in 
sales of bottled vinegar. 

“While we think that the idea is 
very worth while, it does not seem 
feasible for this company at this time 


to participate in a program of that 
kind.” 


Results Don’t Show 


Another serious consideration is 
whether an industrywide promotion 
program would work. Reports E. R. 
Harvey, general manager of the 
Goodwin Division of Old Judge Foods 
Corporation, Louisville, Ky: “Several 
years ago the National Preservers As- 
sociation attempted a campaign of 
this type to increase the annual con- 
sumption of preserves and jellies in 
the United States. The money for 
such a campaign was to be derived 
from the percent of sales of the com- 
panies subscribing. A number of na- 
tional ads were run in the various 
magazines, such as Ladies Home 
Journal, McCall’s, etc. However, this 
did not prove satisfactory and very 
little, if any, results were reflected in 
increased sales. 

“I do not think that it would be 
worth while for a preserve or jelly 
manufacturer to tie in with a nation- 
wide advertising campaign based on 
such a wide field as canned or glass 
packed foods.” 

Joe Urschel, president of Urschel 
Laboratories, Inc., Valparaiso, Ind., 
emphasises the importance of quality 
in food production. “Several outstand- 
ing processors of various types of 
food products have advised me that 
all investigation demonstrates that the 
only permanent type of promotion in 
any food product is an increase in the 
quality of that product. A notable 
example of this is the rapid and con- 
tinuous growth of Campbell Soup 
Company which happens to be a 
canned product.” 








Owens-ILLINOIS ASSURES 
You A CoMPLETE 
PACKAGING APPROACH 





Co-ordinated Research 
Pure research into fabrication of glass, 
packaging research into processing and 
handling methods in customer slants, 
market research into consumer attitudes. 
All add up to greater packaging value. 







The Right Container 
There’s an O-I container to meet your 
special needs: Duraglas containers; 
Libbey Safedge packing tumblers or 


premiums; Kimble Ampuls and Vials; 
and a variety of plastic containers. 





Needed Fitments 
O-I specialists are keenly aware of sales 
benefits derived from plastic shaker and 
pour-out fitments which are not “gadg- 


ets” but which increase consumer satis- 
faction with your product. 





Engineering Design 
At Owens-Illinois, your package’s three 
needs are taken into account: 1) Con- 
siderations of its function in the retail 
store, 2) its operating efficiency, and 
8) its consumer utility. 






% 
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The Right Closure 
Through long and continuing esearch 
O-I has developed the most advanced 
metal and plastic closures. Helping you 
choose the right closure is another func- 
tion of Ol-I’s packaging service. 


Merchandising Cartons 
Modern cartons developed to serve you 
efficiently in-the retail store and ware- 
house . . . as well as on your own filling 
line and in transit. This is the new open- 
ized carton with easy-open flaps. 


Featured above are quart 
Decanter No. C-4481 and 
5 oz. sauce bottle E-2305. 
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Tomato juice cocktail “showcased” in gleaming Duraglas 
Duraglas 


impulse sales and appetite appeal at home. 


_ 


Containers, builds 
Containers with plastic pour-out 
Sauce. 


fitments assure most convenient dispensing for Worcestershire 


Your product’s natural COLOR 
is your best salesman... 


In many homes, tomato juice cocktail is becoming 
the #1 favorite appetite “waker-upper.” And the 
brands that are setting the high-impulse sales pace 
are packed in glistening Duraglas salespackages. 


Duraglas Containers combine the benefits of an 
attractive package plus complete product visibility 
... never add an unpleasant taste to the full-bodied 
zestful flavor of their contents .. . have an easy- 


DURAGLAS CONTAINERS 


AN (@) PRODUCT 


1958 


to-reseal closure for safe storage, handy re-use. 

You can profit from the economy and high sales- 
appeal of Duraglas Containers. Call the nearest 
Owens-Illinois office today for details on the com- 
plete Owens-Illinois packaging service—the right 
Duraglas Container, fitment and closure . . . attrac- 
tive label designs . . . and sturdy cartons imprinted 
with your sales message. 


OweEns.-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 





WILBUR A. GOULD, PH.D. 


Ohio State University 


ae Quality Control Clinic 


Grow= Growth z Diameter % 


Ohio tests show 
ing Degree Spec. Succu- Moist- 4% 2 : 
Deep Gold may y a ee ee en a S Kernel Off aac 
join regular varieties | zewrss ey wh te ee i 
87 1992 1.089 2¢ 72 ‘ 618/32 he} 
6=29/32 297 
A new variety of sweet corn may W(ussver) 18" 1.08 Uie90 7 ‘ : eal /2 3309 
eo look good in the field. It may a as en ak eee ihe 
show up well fh yield and earliness. 2 a 
However, before it can be considered "yn (sores?) eee. aah eee AE Pee. oak es Ly 
for use as a processing crop, the can- 8 3 71 le 7-2/32 
ner must ask, “How does it look in 9a awe : St Ee eee 
the can.” Tenderchief 79 1827 062 1 7 1n.e5h 1643 5-22/32 
Ohio State University has conduct- BS eee Ss oo . Ae ae 
ed a series of tests on sweet corn, 
similar to the studies on tomato vari- Golden Yield 189 1 13639 le} 2 
eties reported in Foop Packer last M-L (20265) = «1933, 1081 1 Bol ee cavhe 
month. 6=27/32 
The ten varieties of sweet corn in i oe 
wey : . - ; ° Long Chief 4 18 1.056 ; lye15 ! 6-14/32 
the 1957 trials are listed in Table MeL (20225) 32 si BAB 71 «1 
1. In this table each variety has been 
evaluated at four different harvests. 
Several specific objective measuring 
devices were used. In addition, the 
Growth Degree Days, per cent Cut- 
off, and Tons per Acre for each har- Asgrow Golden 60 79 
vest are presented. A (3350€~130) 
In attempting to evaluate the vari- 
eties, one must consider several dif- es dein 
ferent characteristics. First, from a MeL (2025)) 
grower’s viewpoint, we find Victory 
Golden and Deep Gold to be the 
two best for total yield. Golden Yield nena 
is significantly below all the other 
varieties in total yield. Most of the 
other varieties average 6.5 tons per 
acre or over. Table I — Raw product data for sweet corn varieties by harvests. All corn was planted 
in Anouen: ok: guiiienes  WiOl Cees on May 27, 1957 in replicated (6) plots (26 hills per plot). ; 
3 3 - 1. Growth Degree Days — Calculated by using 50° F. as base temperature. 
. by a pox Ngo an by 2. Specific gravity — Determined on 100 om Sa as gga ‘ 
yt Tike 9, while Yield Cross is one wt. of corn in air spec. grav. of water 
of the later maturing varieties. wt. of corn in air — wt. of corn in water 
3. Succulence — Determined with Succulometer — values are cc. of juice extracted 
from 100-gram sample. 
A third important factor in evaluat- . Percent of Moisture — Steinlite (determined on a 10-gram sample). 
ing a corn variety is per cent cut-off . Percent AIS — Determined on 10-gram sample in accordance with F & DA alcohol 
or number of cases from a given ton. insoluble solids method for standards of quality of canned corn. 
56 Cocke. fend the behest averse . Percent Pericarp — Determined on 25-gram sample in accordance with method of 
ee Gould, et al. (OAES Res. Cire. 19, 1953). 
per cent cut-off (39.6%) while Yield . Diameter of kernels — Determined by measuring total width of 20 kernels. 
Cross was the poorest (31.7%). . Percent cut-off — Calculated by dividing the weight of husked corn into the 
As to quality in the raw product, cut corn X 100 


(Continued on Page 39) weight of cut corn times 100 or — soy = percent cut-off. 


Specific Gravity = 


Cut Corn Yield 
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Control program starts with tests of raw product, ingredients. 


Line check (this one is temperature) continue right up to fillers. 


To Get that ‘Gerber Quality... 


Management system, plus 
skill and equipment and 
lots of drive from the top 


By Hoyt Hurst 


gem the Gerber plant at Ro- 
chester, N. Y., packs only baby 
foods, and because Dan Gerber, presi- 
dent, says he sleeps better nights if 
he is confident the food he furnishes 
the nation’s babies is top quality and 
top quality only, the plant has a sys- 
tem of constant, conscientious quality 
control. 

“Our very thinking centers around 
quality,” explains Walter Bijak, per- 
sonnel manager. “We feel that if we 
don’t have quality we don’t have any- 
thing — so all our operations are built 
around it.” 

“The fact that we check the pro- 
duce right from the time we get it 
from the grower and at various stages 
all the way through processing indi- 
cates that we know we must have 
quality.” 

Matter of fact, just last year a cool 
storage warehouse which will hold 


Hoyt Hurst, former Eastern Editor of 
Foop Packer, is now publisher of the 
Mid-Continent Jeweler. 
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a constant temperature of 55° F was 
completed. It will optimize color and 
flavor retention of certain products. 


Plant Enlargement 


This was the most recent of a num- 
ber of expansions which have enlarged 
the plant from 52,000 sq. ft. which 
it had when Gerber bought the Ro- 
chester plant in 1950 (having leased 
it for two years previously) to a pres- 
ent total of 377,368 sq. ft. During 
this same period, the number of em- 
ployees at Rochester increased from 
150 to 700. Present production totals 
5 million cases of baby food per year 
- 48 units to the case — which is dis- 
tributed to Atlantic seaboard states 
from New England to Florida and as 
far west as Alabama, Tennessee and 
Ohio. 

The plant packs a complete line of 
fruit with the exception of peaches, a 
complete line of vegetables except 
junior green beans, a line of soups, 
meat and vegetable combinations, cus- 
tards, cereals and desserts. 

Let us return to the scope of the 


quality control program at Rochester. 
Presently, there are 31 people working 
in the department. Eight of the 31 
are college graduates trained in spe- 
cial fields of food chemistry, food 
bacteriology and food technology. All 
are under the direction of Lew Beem, 
quality control manager. 


Four Sections 


The organization and operation of 
quality control in the company’s three 
plants located at Fremont, Mich., Oak- 
land, Calif., and Rochester are on the 
same general lines. Differences exist 
only in minor points due to slight 
variations in plant layout, equipment, 
etc. ° 

Mr. Beem, like the quality control 
managers in the other plants, has four 
sections of operation: 

1. LABORATORY SERVICE. This 
department makes all the chemical 
analyses on raw materials, on fruits, 
sugar tests, etc. which are rum as 
routine procedure for control during 
processing production. 

This department also handles the 
residue work on fruits in its bio-assay 
department as a further safeguard to 
the safety and wholesomeness of Ger- 
ber Baby Food. Procedure followed 
was developed and recommended by 
the National Canners Association. It 
involves developing a strain of flies 
to determine any chemical residues 
of a harmful nature. 

The flies are watched through three 

(Continued on Page 24) 





FOODS IN GLASS 
MOWE:EIIN MASS ! 


In supermarkets everywhere it’s the glass package 
that offers the big potential for increased sales — 
especially impulse sales. Glass lets customers see the 
quality, size, shape, color and texture of food. It’s the 
best way to introduce your new food products. The 
best way to step up sales of slow movers. The best 
way to get your products out of the competitive rut. 


° 


No wonder more and more food products are moving 
in mass — in glass! 

For the best in glass packaging, contact your Anchor 
Man. He offers a complete line of quality-controlled 
Anchorglass® containers; dependable Anchor® vacuum, 
screw and lug style closures; and sealing machines with 
speeds ranging from 30 to 1000 per minute. And 





he can put the vast facilities of Anchor Hocking’s 
Package Engineering and Research Division to work 
for you, if needed, to help make every phase of your 
production more efficient. 

So let your Anchor Man help you move more food 
in mass! Anchor Hocking Glass Corporation, Lancaster, 
Ohio. Branch offices in all principal cities. 


ANCHOR 
HOCKING 


Glass Containers 
and Closures 





Ingredients such as starch and 
flour are tested for jell and setting 
characteristics in viscograph which 
produces heat cycles similar to 
production line. 


/ Fs : 


In-process materials are checked 
against production standards. Here 
color check is made on Agtron of 
fruit color. 


(ft 


Automatic titrator is used to check 
acidity of both incoming and in- 
process fruits and vegetables. 


Gerber Products Co. 


(Continued from Page 21) 
stages of development: larva, pupa 
and adulthood. After the flies have 
been in adulthood two to three days, 
and eggs have been collected again, 
a given number of flies (usually 100) 
is exposed to a controlled sample 
where the amount of chemical is 
known, and a duplicate set of flies is 
exposed to a sample of the unknown. 
Results are drawn from the percent- 
age of kill on the flies. 

2. PRODUCTION SERVICE. This 
department handles the formulas and 
the process procedures for production. 
It also handles any production prob- 
lems, trouble shooting and comparable 
activities. 

3. INSPECTION SERVICE. This, 
the largest service, has a number of 
women who work as inspectors at dif- 
ferent points in the plant. They in- 
spect materials on the belts in the 
preparation department, in the cereal 
department, and at the grading tables. 
Quality control makes a complete 
quality check at the grading table 
prior to releasing material to the ware- 
house. Quality control also carries on 
with warehouse inspection, pre-ship- 
ment rechecks, and field checks in 
retail channels. 


Employees in this department also 
inspect incoming containers — all glass 
jars, caps, labels, cartons, ete. 

4. SANITATION AND BACTER- 
IOLOGY SERVICE. This section 
handles the sanitation function such 
as rodent and insect control, house- 
keeping, foreign materials checks, etc., 
around the plant. It also handles all 
bacteriological tests on incoming raw 
materials and tests on materials from 
different points in the line during 
processing to determine any bacterial 
build-up that might occur on the lines. 

All products (by batches) are sam- 
pled and incubated. The bacteriolog- 
ical section analyses these incubation 
samples to guarantee product sterility. 

It also tests all detergents used for 
cleaning equipment and checks the 
efficiency of the clean-up. 

The plant operates on _ two-shift 
basis. When the second shift finishes 
about 1:00 a.m., a clean-up shift com- 
es in and cleans all the equipment, 
finishing before 7:00 a.m. when the 
day shift starts. 


Some equipment and supplies used at 
Gerber: 


Fillers Pfaudler Co., Librascope, Inc. 
Box fillers W. F. & John Barnes Co. 
Glass containers. .Owens-Ill. Glass Co., Anchor 
Hocking Glass Corp. 


Foop Packer wishes to thank the members of the staff of the 


Gerber Products Co. at Rochester, N.Y. and Fremont, Mich., for 


their generous help in the preparation of this article. 


2. Production 


Formulas are made in miniature be- 
fore a production run and tested on 
pilot plant facilities. 


Materials used in pilot run are meas- © 
ured on analytical balance. Produc- 
tion formula is made from test run. 
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3. Inspection 


. Check code — every cage. 

. Check net weight — every retort. 

- Take vacuum — every retort (custards — every other cage). 

. Take H.S. — every retort. 

. Check color — every retort (custards — every other cage). 

. Take consistency — every third retort — (walkalong 

every 45 minutes). 

. Check flavor — every retort (custards — every other cage). 

. Take temperature — every retort. 

. Check caps — every retort (custards — every other cage). 

. Check for rolled gaskets before opening jars — if any 

found notify supervisor 

Specific ranges are set for headspace, consistency and jar 
temperature out of retort. Vacuum standards are also set. 

If headspace is off standard on six consecutive batches, 
notify your supervisor. 

If consistency is off standard, check 3 more samples from 
same retort. If they are too off standard, notify your supervisor 


and proceed to check the consistency of every retort until there 
are 3 consecutive retorts whose consistencies fall within the 
specified range. 

If the temperature is off standard, notify foreman. If there 
are six consecutive retorts off temperature, notify your supervisor. 

If the vacuum is off standard, check 3 more jars from same 
cage. If still off standard, notify your supervisor. 

lf the code is either wrong or not clear, immediately notify 
the foreman, then your supervisor. 

If the color does not seem to conform to standards, notify 
your supervisor. 

if the caps are off quality, e.g., rolled gaskets, scratched 
outer or inner surface, dented, etc., notify your supervisors. 

White release tags should not be placed on cages until they 
have been completely graded and are satisfactory. 

Should any questionable product come from walkalong, find 
out pallet number being loaded and immediately notify your 
supervisor. 


List of instructions for inspector at product grading table. 


Caps used on filling line are in- 
spected and either accepted or reject- 
ed according to sample caps on chart. 
The standards set up by Gerbers, 
shows samples of many defects found 
in caps. Caps with functional defects 
are rejected immediately. These in- 
clude caps without gaskets or with 
gaskets improperly attached, caps 
without enamel or scratched, etc. 

Other defects will either be toler- 
ated or rejected by the inspector ac- 
cording to limits designated by 
samples on the chart. A sample of a 
dented cap that will pass is shown 
with a dented cap that chould be re- 
jected. Pairs of caps are shown for 
defects which include scratches, un- 
even coating, off register, etc. 


LIMIT SAMPLES 
oe0e008e8e 
ae oe ee 


Product grading table in packing 
room runs a half dozen standard 
quality tests on filled cans. 


Samples sent from grading table bac- oneeey endiad tae peeten dates 
teriological tests are “followed” on | pssovc: : ¥ onocens_ ed id; theenee 
report sheet through incubator. Ws. ‘ — contasmen_____ “pare our $5 


ave our 37° 


TTweusaton 
eaten | PERIOD) cap | net ¢ | wcusa 
RETORT bes 2 wt, | | : | 

Time Bee! 


Sanitation of plant and contamina- 
_ tion of raw materials are checked by 
— means of incubated cultures. 


: gee 
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The Markets 


he relationship between supply 
(pack plus carryover) and de- 
mand (beginning-of-season supply 
minus end-of-season carryover) indi- 
cates a brighter picture for most major 
packs of retail items. 
Dotted lines ( 
Solid lines ( 


)show supply. 
) show demand. 


Frozen Strawberries 


MILLION LBS. 


tt 
tHt 
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1949-50 S5O0-5i Si-S2 S2-S3 53-54 S4°SS 55-S6é S657 


Peas 


MILLION LBS 


° 
1949-50 50-1 S-S2 82-53 55-54 54-55 55-56 Se-S? 57-58 


Snap Beans 


AAILLION LBS. 


° 
1949-50 SO-Si Si-SZ 52-53 55-54 54-55 55-Se S6-ST 57-36 


Sweet Corn 


MILLION L8S 


e ++4+-+ + 
1949-50 SO-Si Si-S2 S2-SB S354 5455 55-56 56°57 
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Kaiser Aluminum Co. booth: Joseph Doti 
and George Karavidas of Marie’s Frozen 
Pies and J. W. Purvis, Jr. of Kaiser. 


Reynolds Metals Co. booth: E. A. Donely 
and Anton W. Ringl of V. A. Supply 
Depot and R. M. Ayer of Reynolds. 


Continental Can Co. booth: Benedict 
Ventura of Bella Products Co., Inc. and 
Harve Hearl of Continental Can. 


Food Machinery and Chemical Corp. 
booth: J. R. Carpenter and R. R. Adkins 
of Arkansas Frozen Foods, Inc. and Mel 
Whitman of F.M.C. 


Frozen Food Packers Face 
same old Bugaboos 


Guts, imagination, and perseverance 
may lick them eventually, but 
quality and price problems are still here 


By Dennis H. Murphy 
Managing Editor 


he climate was different from last 

year. Down in the Miami sun, last 
year, the 1957 convention members 
could slip out to the beach with a 
martini in a plastic bag. If business 
looked bad, the convention was won- 
derful. 

This year the members of the 
Frozen Food Packers Association, 
who gathered in the Conrad Hilton 
hotel in Chicago, March 2-5, found 
the wind blustery and business a little 
better. 

The series of freezes in Florida 
shortened the supply of frozen veg- 
etables. And most of the retail com- 
modities were in better shape than 


Leon C. Jones 
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Electric Sorting Machine booth: Tom 
Ascher of Temple Frosted Foods, C. L. 
Palmquist of E.S.M. and Bowden Goon 
of Temple. 


Amerio Contact Plate Freezers, Inc. 
booth: Karl B. Norton of Amerio and 
E. J. Heher of Birds Eye Division of 
General Foods. 


last year — with the exception of peas. 

The worst of the news about de- 
terioration of frozen food came out 
last year. And while conditions were 
not a great deal better, there were 
some improvements that could be 
noted. 


Members Only 


Most of the real work at the con- 
vention was done behind doors closed 
to the press. But if there was any real 
concern over what might be written 
in the model code for plant sanita- 
tion, labeling, temperature, transpor- 
tation, and bacteriology of frozen 
foods, it was not easily discernable. 

If there was a temperment of the 
convention, it was one of inevitability. 
No miracles would happen to bring 
high prices. Growth would be gradual 
rather than explosive. Summer would 
still bring a quality problem in de- 
frosted merchandise. 

When Frank Stewart of Time mag- 
azine hinted at the death role, in an 
unusually frank statement for a gen- 
eral session of the convention, few 
packers were alarmed. 

“Here is what Dun and Bradstreet 
reports on failures among food man- 
ufacturers. It does happen even in so 
relatively stable a business as food. 
. . . a couple of hundred a year dur- 
ing the 1950's. 

(Continued on Page 31) 
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Canned Foods Month 
Planned for September 


California idea is expected 
to get support from canners, 
suppliers, state associations 


——- foods month will be es- 
tablished in 1958 as a united 
effort to merchandise more canned 
foods through retail outlets with ac- 
tive support from brokers, inde- 
pendent grocers, and chain store 
organizations. 

The plan was originally developed 
by the California Centenary Merchan- 
dising Committee as a part of its 
“100 years of canning” promotion. 
The plan has now been distributed to 
all segments of the canning and retail 
grocery industries throughout the 
country, with an invitation to partici- 
pate to the fullest extent possible in 
each locality. 

Howard Eaton is the executive di- 
rector for the “September is Canned 
Foods Month.” His headquarters will 
be located at Room 800, 215 Market 
Street, San Francisco. 

Mr. Eaton has had over sixteen 
years’ experience in the fields of mer- 
chandising, advertising and promo- 
tion, particularly with emphasis on 
packaged foods. He formerly was 


SANITARY 
STAINLESS 
STEEL COVERS 


Cooking 


SANITARY: 


NO EXTERIOR STEAM 
P\PING— TRUE 
HEMISPHERICAL BOWL 
FOR PERFECT MIXING 
Cw 


WATER OPERATED Te 
HYDRAUUC UFT— & 
WITH CHROME. 
PLATED CORROSION 
RESISTANT ROD 

AND CYUNDER— 
FOR EXTRA YEARS 
OF SERVICE— 
(OPTIONAL) 


Write for Catalog 


HA 


Division oF 
BRIGHTON CORP 


ESTAGLISHED 1876 


Howard Eaton 


with Young & Rubicam and with 
Ruthrauff & Ryan, advertising agen- 
cies. 
Plans for the September campaign 
call for a unified merchandising effort 
(Continued on Page 38) 





HIGH RATED HP. MOTOR WITH 
VARIABLE OR CONSTANT SPEED 
FULLY ENCLOSED 


HEAVY DUTY ENCLOSED 
GEAR BOX WITH SER CUT 
GEARS AND OJLLESS BEARINGS 


ORIVE SUPPORT OPEN EITHER END 
ACCESSIBLE FOR CLEANING 


TUBULAR STAND FOR 
MAXIMUM STRENGTH 
AND SANITATION 


HAND WHEH— 
WORM AND WORM GEAR 


DOUBLE MOTION AGITATOR. 
EXTRA STRONG FOR UGHT, 
MEDIUM AND HEAVY MIXES 


820 STATE AVENUE 
CINCINNATI 4, OHIO 


GAROLESS OF LOAD 


HAMILTON CW-TILTING 
TYPE MIX-COOKER 
60 GAL RLUSTRATEO—SIZES. 30 TO 150 Gat 
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Panic Selling 
Can Be Stopped 


Group marketing plan 
is suggested for Tri-State 
canners to stabilize markets 


A’ of the problems of Tri-State 
packers showed that poor selling 
was behind business ailments that 
ranged from raw products to financ- 
ing. 

The remedy, according to an asso- 
ciation committee on special prob- 
lems, would be found in a “new 
approach to selling.” A cooperative 
marketing plan by several canners 
through a non-profit organization 
could be a solution. 

Glenn E. Knaub, vice president of 
the P. J. Ritter Co., Bridgeton, N. J. 
made the report for the nine-man 
committee at the spring meeting of 
the Tri-State Packers’ Association, 
Inc., March 13 at Atlantic City. 

In making the committee recom- 
mendations, Mr. Knaub referred to 
both large and small canners. 

Small canners do not have time for 
or knowledge of selling, larger can- 
ners often cannot afford to hire a 
sales manager. Financing is a prob- 
lem to many packers. Merchandise is 
often “dumped” to pay for loans or 
to continue packing. 

“Many canners, their brokers, or 
field brokers are competing for the 
same private label business.” Shipping 
small quantities is a problem for both 
the single and multi-line packers. 


BY Tillis, 


The major fault was in marketing, 
Mr. Knaub said. “The committee 
recommends as a forward step for a 
progressive industry, cooperative mar- 
keting or group marketing. This could 
be by commodity or groups of com- 
modities, by areas, or by a group of 
canners.” 

No single plan was recommended. 
“What we need to do is to merchan- 
dise our products rather than this 
continued dumping on the market be- 
cause of financial and other problems 
which have been pointed out by our 
membership. Such an organization 
must be a non-profit organization, in- 
terested only to the extent that it 
fulfills a purpose which cannot other- 
wise be obtained. It must have mar- 
keting power; it must have account- 
ing power; it must have power to 
stand up in the market and command 
a profitable price,” Mr. Knaub said. 

The approach would be different 
and new. But it would be of great 
advantage to the big canner either 
through participation or because it 
would bring a more stable market. 


New Label? 


“It is felt that it may cost too 
much to try to start only with a new 
label. It may not be practical. The 


change from a group of accepted 
labels to one label will take five years 
in a promotion ascending toward the 
group label and descending away 
from the individual labels, according 
to the acceptance in various markets.” 

The group marketing plan would 
mean a loss of some independence. 
The committee report warned that 
unless canners realized the despera- 
tion of the situation and are convinced 
that it can be done collectively, they 
are wasting their time. 

“What is needed is to get some 
strong leader, with the necessary 
background to get this thing started,” 
Mr. Knaub said. Some talent could 
be bought in from banking, financ- 
ing, and supply and service opera- 
tions. 

“Basically, we must be merged, 
just like the chains and other con- 
solidated groups. Only then can we 
realize a strong, profitable position. 
We don’t see any other solution.” 

Canners were urged: “If you wait 
for all problems to be neatly solved 
before you start, you will never get 
going. If you wait for the flawless and 
foolproof plan to be evolved, I'll wa- 
ger you will never start a group mar- 
keting program, The day, the hour 
for action is here. Tomorrow may be 
too late.” 

Members of the committee in ad- 
dition to Mr. Knaub were, Bob Phil- 
lips of J. Richard Phillips, Jr. and 
Sons, Inc., Berlin, Md.; Bill James of 
James and James, Eastville, Va.; Jim 
Glover of Coastal Foods Co.; James 
Schilling of Hampstead Packing Co., 
Hampstead, Md.; Harry Draper, 
Draper Canning Co., Milton, Del.; 
Francis Stokes, Jr., Francis C. Stokes 
Co., Vincentown, N. J.; James Shriver, 
Jr. of the B. F. Shriver Co., West- 
minster, Md.; Bob Kirwan of Coastal 
Foods Co., of Cambridge, Md.; and 
Charles Osborn, III of C. B. Osborn 
Sons, Aberdeen, Md. 





Unscrambler handles bright cans 
gently at great savings 


% ONE MAN OPERATION 
*% HANDLES SIZES 202 TO 404 INCLUSIVE 


* VERY GENTLE 


*& PORTABLE 


SHUTTLEWORTH MACHINERY CORPORATION 


WARREN, 


INDIANA 


Send for full details 
Write or Phone 190 
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PEACHES and PEARS 0" 7 SRERESEERS 
your entire season’s pack...with the ‘“inuewenr 
URSCHEL MODEL G DICER “HBP 


ae 
(more than twice the capacity of any other equipment) MRGREES 


s Urschel Model G Dicer also cuts pineapple, apples, potatoes, ~~ 
mushrooms, onions, cabbage, celery and peppers. : # 
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* produces perfect 1/2” cubes—also adjustable for cutting other 
excellent pieces in sizes 1/4” x 1/2” x 1/2°—1/2" x 1/2" x l”— 
1/2” x 1” x 1°—1/2” x 1-1/2” x 1-1/2” and 1/2” square french fries. 


@ handies up to 11 tons per hour. 
& completely sanitary operation—all product contact parts of stainless steel. 
oe ruggedly-built production unit, featuring lowest possible maintenance. 
Get full details now, write: 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 


“Electronically Perforates ~-. 


pickles and other food ee 


An Electronic Pickle Perforator, another new 
development by Standard Metal Products Co., leading 
manufacturer of custom food processing equipment. 
Hundreds of microscopic electronic piercings penetrate 
clear through cucumbers, letting out damaging gases to 
reduce costly “‘bloaters” . . . letting in sweetening 
juices to cut curing time from weeks to days. 


High Speed—handles 6 to 10 bushels per minute, 
depending on pickle size. 
Contamination-resistant — microscopic perfora- 
tion eliminates danger of foreign matter contaminating 
cell structure during perforating . . . prevents breaking 
down of cell structure during sweetening. 

Reduces shriveling—electronic perforations speed 
curing, yet reduce shriveling, whether cured in tank, 
barrel or bottle. 

Low Maintenance—al! stainless steel construction. 
Adjustable: electrodes can be adjusted to permit 
effective perforating of iarge or small cucumbers or 
other cured products. 

Completely portable: moves on heavy duty casters. 
Operates on 110 volts. 


: " Operation: cucumbers are deposited in hopper and lifted on ladder-type 
123 N. RACINE AVE., CHICAGO 7, ILLINOIS conveyor to top of machine. Then gravity-tumbled through heavy plexiglas- 


Phone: MOnroe 6-1168 


or tank. 


covered raceway under electronic perforators and into take-away conveyor 


(7) cam washers = [_] case-sealers — (_) electronic pickle-perforators + [_) coolers  [_) exhausters © [—) pastewrizers © [) accumulating tables 
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ONE OF THE MANY REASONS FOR DOING BUSINESS WITH NATIONAL CAN 


THERE ARE se: SIDES TO THE STORY 
AT NATIONAL CAN 


YODERES 


CHICAGO 
: NEW YORK 


Ni AT i oO N A L Cc A N : ' SAN FRANCISCO 


RSE RRR Carne ton RRR 

CORPORATION PLANTS 
_ FROM COAST 
TO COAST 
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Freezing News 


Promotion « Selling * Research 


SE 5 OR RN i: A et RR BS a 


Courtesy Muirson Label Co., Inc. 


Frozen Ravioli 
Pieroni’s Frozen Foods, Inc., West 
Acton, Mass., has announced a new 
package design for frozen ravioli. 
The four color label shows a com- 
plete serving suggestion on the front 
panel. 
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§ Macamons 4 
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Courtesy Western Waxid¢ 
Two New Libby Items 

Libby, McNeill & Libby, a major 
producer of frozen fruits and vegeta- 
bles, is expanding in frozen prepared 
foods. 

Tuna & Noodles and Macaroni & 
Cheese are the two new frozen food 
items introduced by Libby, McNeill 
& Libby, Chicago, III. 

The 8-oz. entree items are pack- 
aged in waxed overwraps. They are 
part of a line of specialty foods be- 
ing introduced by Libby. 


Frozen Food Convention 
(Continued from Page 26) 


ers. The tables on four great indus- 
tries show brand or company deaths, 
respectively, of 99, 93, 60, and 33% 
an average of 72% mortality. 
“Will your industry be different?” 
Mr. Stewart’s point, which he de- 
veloped with carefully, was that in- 
dustry wide advertising is needed to 
sell basic virtues of frozen foods. 


$300,000 for Research 


The packers attitude toward im- 
provement of storage and transporta- 
tion of frozen foods was reaffirmed. 
Harold J. Humphrey, incoming first 
vice president of the association, 
asked for a $300,000 research pro- 
gram carried on with the A. F. & 
D. O. Industry members will be asked 
to contribute toward this fund. 

Leon C. Jones, vice president and 
general manager of the J. R. Simplot 
Co., of Caldwell, Ida., is the new 
president of the association. 

Other officers are: Harold J. Hum- 
phrey, research manager of the Birds 
Eye Division of General Foods Corp., 
White Plains, New York is first vice 
president; W. F. Edwards of Pasco 
Packing Co., Dade City, Fla., is sec- 
ond vice president; Larry Martin con- 
tinues as secretary-manager. 


" ROBINS EQUIPMENT WILL 
GET THAT TOMATO LINE MOVING! 
GET ROBINS ON THE PHONE!” 


Helping to produce quality processed foods—on 


schedule—is one of the outstanding features of 


Robins equipment and service. 


Robins-designed 


equipment is internationally famous for processing 


everything from tomatoes to sea food. Robins 


engineers are famous for solving problems with 


standard machines. . 


. specialiy designed equip- 


ment... or complete plant layout. 


See your Robins representative or write— 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard Street ¢ Baltimore 2, Maryland 
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The Market Place 


News of Promotion and Selling 


Rename Ritter Relish 

Ritter Chili Sauce Relish has a re- 
designed package and a new name. 

P. J. Ritter Co., Bridgeton, N.J., 
has named the relish product “Ritter 
Relish” and retained the family re- 
cipe. Labels and jar caps of the relish 
have been restyled with the familiar 
character of the original design. 


sn. V’Getapies 
>» oHAM 


Add to Baby Food Line 


The latest H. J. Heinz Co., Pitts- 
burgh, baby food introduced is 


Conrad, the Clever Canner, is sad, turns glad 


ss 


strained and junior vegetables and 
ham. 

According to B. H. Anderson, Heinz 
product manager, this variety with 
new grown-up flavors and nutritional 
balance represents another step in 
changing the baby diet. He points 
out that the change is designed to 
supplement baby’s diet, not to sub- 
stitute for strained and junior meats, 
egg yolks and vegetables. 


teint 


TW LE 


Courtesy H. 8. Crocker Co 


New Three-Color Label 


A new three-color label for Dear 
Lady crab apples was introduced by 
Blue Ribbon Growers of Yakima, 
Wash. They plan to adopt this de- 
sign for the full line of their nation- 
ally distributed products. 

Label is in red, blue, and white 
with product illustration in full color. 


Chocolate Fudge Sauce 


Krim-Ko Corp. of Chicago has in- 
troduced Topps Chocolate Fudge 
Sauce in polyethylene tubes. 

The new Topps package stands 


But clever Conrad was not fazed, 
He knew just what to do 

To make his juices better. 
Be smart. You do it, too! 


Conrad, in the lab one day 
Was sad as sad could be 

They told him there his juices 
Were low in vitamin C 


Add vitamin C to standardize; 
Roche told him how it’s done. 

No longer sad, now Conrad's glad. 
Big profits have begun. 


vertically on an oversized cap. The 
polyethylene tube is made by Brad- 
ley Container Corp., of Maynard, 
Mass. and the large cap is furnished 
by Formold, Inc. of Chicago. 


Me Fresh- 
MR Taste he Dforence 


Courtesy Continental Can Co 


Gefilite Fish Twins 


Our Own Food Products Corp., 
of Brooklyn, N.Y., has introduced 
Gefilte Fish in a two-pack Can-Tain- 
er. 

Packed in a strong tufboard with 
a white kraft liner, the multipack 
holds two 1-pint glass jars containing 
four portions of the vacuum packed 
fish. 


Pan Packed Ham for Easter 


A pan packed ham, fully cooked, 
is being introduced by the Seiler’s 
Meat Company, Philadelphia. 

The ready-to-eat ham in a re-usable 
aluminum pan will be covered with 
transparent plastic, giving the pur- 
chaser a full view of the item. 


Snider’s Hotter Catsup 


A new brand of catsup has been 
introduced by Snyder Foods, Inc., 
Fullerton, Calif. As a hotter brand 
catsup, it will have a chili pepper 
flavor. 

According to Snider, taste-test re- 
ports show that one out of three 
catsup users prefer a hotter catsup. 


Conrad's secret revealed 
Conrad uses enough pure 
Roche* /-ascorbic acid to 
guarantee that every 4 ounces 
of every one of his juices 
contains at least 30 milli- 
grams of vitamin C. Conrad 
tells the world about it on 
his labels. You, too, can be 
clever. Just ask your Roche 
salesman or write - 
Juice Fortification Dept 
VITAMIN DIVISION 


Hoffmann-La Roche Inc. 
NUTLEY 10, N. J 


*Reg. U.S. Pat. Off 
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Courtesy Owens-Iil. Glass Co. 


New Syrup Bottle Design 


Embassy Brand Waffle and Pan- 
cake Syrup has been introduced by 
the Kroger Co., Cincinnati, Ohio. 

In a decanter-type bottle, the bulb 
neck design makes for convenient 
gripping and pouring. Besides its use 
on waffles and pancakes, the product 
is also recommended as a_ topping 
for ice cream. 


LaChoy Food Products 


A label showing the contents in 
four colors on a gold background has 
been designed for the three additions 
to LaChoy Food Products, Archbold, 
Ohio. 

The new products, chop suey veg- 
etables and beef, chop suey vege- 
tables with chicken, and chop suey 
vegetables with mushrooms, are 
packed in a two-pound, two-ounce 
family-size can, ready to heat and 
serve. 


Apple Cider Vinegar 


Speas Vinegar Company has intro- 
duced their new four-color label on 
all their Apple Cider Vinegar bottles. 
The label has an apple background 
and should increase impulse sales of 
Speas vinegar. 
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YOU HAVE EVERY REASON TO SPECIFY 


ARGELUS 


e Lower Initial Cost e Less Maintenance 


e Greater Production Efficiency ¢ More Versatility 


These are the reasons more canners and 

can manufacturers throughout the world are 
switching to Angelus Automatic Seamers. 
The complete line of Angelus Seamers with 
their wide range of accessories meet 

round can closing requirements for any 

type of product in production volume 

from 30 up to 500 cans per minute. 

Angelus is the nation’s only manu- 
facturer specializing in can closing 
machines. Every product is backed by 
over 40 years of experience and 
represents the ultimate in simplified, 
rugged, efficient design. 


MODEL 40P—MSLF 

With chain feed for can clos- 
ing only. Automatic Rotary 
Seamer for round cans 2%” 
to 4%” in diameter and up 
to 275 cans per minute. 


MODEL 40P-DF 

For can closing and can 
making. Automatic Rotary 
Seamer with disc feed for 
round cans 2%” to 4%4” in 
diameter and up to 275 cans 
per minute. 


Investigate the advantages 
of low cost production, low 
cost investment, and low 
cost maintenance with 
Angelus Automatic Seamers. 


Write today for complete 
details on models and an 
Angelus Engineered Applica- 
tion Recommendation. 


ANGELUS 


Sanitary Can Machine ot ae 
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_ 
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What's New? 


Supplies « Equipme 


eR oe a 


Waterproof Switch 


A switch that can be submerged 
in water for operation or for cleaning 
is available from the Recora Co., Inc., 
Dept. FP, 6100 S. Archer Rd., Sum- 
mit, Ill. The electrical foot switch is 
sold under the name of Neptune. 

It is less than % in. thick and is 
designed especially for control and 
low power circuits. Switch electrodes 
are embedded in flexible vinyl plas- 
tic. 


New Case Handler 


The Packomatic Automatic Case 
Feeder-Former-Positioner-Loader has 


— ayy - = 


e Uninterrupted Service 


e Fast, Accurate Labeling 


LABELS 
SAVE TIME! 


Only Burt Non-Stop Labelers 
Offer AUXILIARY FEED FINGERS 


nt © Trade Literature 


been announced by the J. L. Fergu- 
son Co., Dept. FP, Joliet, Ill. The 
new machine loads 46-0z. cans into 
end-opening cases at the rate of 20 
12-can cases per min. 

The machine was designed origi- 
nally for the fruit juice industry but, 
according to the manufacturer, it is 
adaptable to a variety of can sizes. 
Only one attendant is necessary. He 
fills the magazine with knocked-down 
corrugated cases. 


Hollow Shaft Reducer 


A new right-angle reducer permits 
direct coupling by inserting the drive 


BURT 


e Operator is never rushed 


BURT BEATS FLEETING TIME 


BURT MACHINE COMPANY 401 E. Oliver Street 
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shaft of a machine into the hollow 
shaft of the reducer. No other mount- 
ing is required except an arm to 
serve as an anchor for the reducer. 

According to the manufacturer, 
Reuland Electric Co., Dept. FP, Al- 
hambra, Calif., the new development 
eliminates mechanical coupling, belt 
or chain drives, and mounting brack- 
ets or flanges. 


Steel Strapping Tool 


A fully powered combination steel 
strapping tool, which combines ten- 
sioning, sealing, and cutting, has just 
been announced by Acme Steel Co., 
Dept. FP, 135th St. and Perry Ave., 
Chicago 27, Il. 

According to the manufacturer, the 
A4 Pneumatic Steelstrapper is the 
first strapping tool that provides pow- 
er for every operation after the strap 


Baltimore 2, Maryland 


FOOD PACKER 





is inserted. The operator inserts the 
steel strap by hand, locks it in place, 
positions it under the sealing mech- 
anism. He applies tension by press- 
ing a lever, releases it and presses 
another lever to seal the joint and 
cut the strap. 


Polyethylene Packaging 


A poly packaging machine has been 
introduced by E-Z Packaging Corp., 
Dept. FP, 4850 W. Belmont Av., 
Chicago 41, Ill. According to the 
manufacturer, it is low in first cost 
and in operating cost. With proper 
feeding and removal (also depending 
on the material) cycling time can be 
as fast as 3,000 per hour. 

It will package food of any kind 
with practical size limitations. 


The Resina RU-200 is particularly 
suited for packagers requiring heavy- 
duty equipment. According to Resina, 
the machine is constructed to with- 
stand continuous operation under all 
conditions. 


Dermatitis Protection 


A waterproof skin cream has been 
developed for workers in food proc- 
essing plants by Milburn Co., Dept. 
FP, 3246 E. Woodbridge, Detroit 7, 
Mich. 

When applied to the skin, the cream 
forms a film that is impervious to food 
oils, acids, and mechanical irritants. 


It butters the chapping and drying 
effect of constant immersion in water. 
The film formed by Ply No. 6 
Cream is greaseless and non-staining. 
It is tasteless, odorless, and non-toxic. 
It is insoluble in water and cannot 
contaminate food products. However 
it is soluble in soap solutions and is 
easily stripped off with ordinary soap 
at the end of the working period, ac- 
cording to the manufacturer. 


Honey Pasteurizer 


A pasteurizer developed by the On- 
tario Agricultural College at Guelph, 
Ont., is available for commercial use 





OUT OF EVERY 


TIN CANS 


are made of Straits Tin 


from Malaya 


And the tin can, after 150 years, is still the best 


food container. 


World famous for its absolute reliability of grade, 
Straits Tin helps make cans safe, nontoxic, long 
lasting, and attractive in appearance. 


Tin cans are also light, strong, economical—easy 
to handle. 


Remember, no other kind of food container com- 
bines a// the advantages of the tin can. No other 
has for so long a time held the complete con- 
fidence of consumers. 


For current information on tin 
Capping Machine supply, reserves and production, 
write— 

An automatic capping machine, 
capable of speeds up to 700 per min., 
has been announced by Resina Auto- 
matic Machinery Co., Inc., Dept. FP, 
572 Smith St., Brooklyn 31, N.Y. A 
contour hopper was developed to re- 
duce cap tumbling. A full-chute cut- 
off device stops caps from tumbling 
in the hopper when the cap feeding 
shute is filled. 


MALAYAN 


The Malayan Tin Bureau 
Dept. 41D, 1028 Connecticut Ave., Washington 6, D.C. 
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by George L. N. Meyer, Jr. 


LABELING 


To obtain engineered performance from 
a labeling machine, it is imperative to 
use an adhesive formulated to operate 
cleanly and efficiently in the machine. 
In this article let’s analyze some of the 
conditions which must be recognized in 
order to obtain first class labeling. 

The majority of labeling adhesives for 
high speed machine application fall un- 
der four main classes: (1) Dextrins, (2) 
Jelly Gums, (3) Animal Glues, and (4) 
Caseins. The basic characteristics of each 
type, the effect of moisture and humidity 
on the dried film and the final adhesion 
properties must be considered. 


DEXTRINS: The dextrin labeling glues 
are usually brown in color, are on the 
acid side and have a fluid or semi-fluid 
body. Very high in solids, they “machine” 
well and are fast drying. They have good 
transfer and stencilling properties. How- 
ever, they have no water resistance and 
can’t qualify as iceproof or semi-iceproof 
gums. 


JELLY GUMS: Jelly gums are colloidal 


dispersions of starch. They are rubbery 
and cohesive, ranging from dark reddish- 
brown to white in color. Generally they 
are alkaline. However, some are referred 
to as neutral gums and are actually 
slightly acid. They provide excellent re- 
sistance to high humidity, and offer lim- 
ited resistance to water immersion when 
used on ordinary paper labels. However, 
when foil labels are used, the foil acts as 
a barrier to prevent water from getting 
into the glue line thus providing longer 
water resistance. Jelly gums are effective 
on hot, cold, wet, dry, greasy or oily bot- 
tles. They are effective on flint, opal, 
borosilicate and most scratch resistant 
glasses (but not silicone treated). Jelly 
gums are standard recommendations in 
the distilling, food and soft drink in- 
dustries, and are widely used in the drug, 
pharmaceutical and cosmetic industries. 


ANIMAL GLUES: These products 
are made from a liquefied animal glue 
base with other ingredients to assure 
clean operation. Usually medium brown 
in color, they are slightly on the acid side 
and have a fluid or semi-pasty body. They 
provide good tack and a moderately fast 
setting and drying rate. They are used 
primarily as iceproof gums in the brew- 
ing and soft drink industries since they 
provide good immersion resistance in ice 
water. However, the use of animal glues 
has diminished in the past decade due to 
the superior water resistance of casein 
labeling adhesives. 


ADHESIVES 


CASEINS: Properly formulated, casein 
labeling adhesives consist of a casein base 
treated with chemicals and film formers 
which give flow, shortness, excellent 
machineability and superior water resist- 
ance. The pigmented types are off-white 
in color, while the unpigmented caseins 
range from amber to dark brown. They 
usually have a fluid or semi-pasty body 
and are slightly alkaline. Breweries prefer 
their peculiar type of tack which does not 
appear as strong as the tack of other 
types when checked by the finger test, but 
holds down the edges of the labels very 
effectively. Most caseins must be applied 
in thin films in order to be fast setting. 
High humidity resistance is obtained. The 
superior water resistance is recognized by 
breweries. Since casein adhesives are not 
readily dilutable with water, ammonia or 
other special diluents are required. Ca- 
seins are excellent for final adhesion at 
low humidity. Government labeling under 
Specification UM 186, which requires 48 
hours water immersion at 75 + 5° F, can 
be accomplished with the proper casein 
adhesives. However, production should be 
checked frequently for conformance. 
Greater water resistance can be obtained 
if alcohol is used as the diluent. 

There are new treatments which pro- 
vide scratch resistance and help to as- 
sure less breakage. Fortunately many such 
treatments do not involve the use of sili- 
cone and thus may be adhered with con- 
ventional adhesives. However, it is advis- 
able to submit samples of any specially 
treated glass to your adhesive supplier for 
his recommendation before commencing 
production labeling 

Unfortunately no one has developed, 
as yet, an all purpose labeling adhesive. 
Careful evaluation of equipment, mate- 
rials to be labeled and end use require- 
ments should be weighed, and the final 
selection of the proper adhesive made, 
after all factors have been evaluated. 


COVERAGE: Coverage may be ex- 
pressed in a number of ways but dilution, 
film thickness, machine adjustment and 
other factors create variations. Generally 
speaking, casein adhesives provide the 
greatest coverage primarily because of 
their superior machining characteristics 
which permit the application of the thin- 
nest film of adhesive. It is not unusual 
to label 1144 million soft drink bottles, 
front and neck with one drum (approx- 
imately 500 Ibs.) of casein type adhesive. 
Jelly gum types will generally provide 
about 24 as much coverage and dextrin 
types about 14 the coverage of the casein 
types. e 


World’s Largest Manufacturer of high-speed Labeling Machinery 








in the continuous pasteurization of 
honey. Automatic devices from Pow- 
ers Regulator Co., Dept. FP, 3434 
Oakton St., Skokie, Ill., maintain crit- 
ical temperatures from the time the 
raw honey enters at one end until 
it flows into bottles at the other end. 

Flash pasteurization takes place at 
115°F. through a film of honey % in. 
thick. Crystallization is delayed for as 
long as 18 months by further heating 
the honey to 170° for 2 min. 

The system uses special heat ex- 
changers designed by Prof. G. F. 
Townsend and A. Adie of the college. 
Blueprints for building the pasteur- 
izer and Circular 216 describing the 
device are available from the college. 


Fruit Measurement Tool 


A tool for measurement of fruit, 
nuts, and vegetables is available from 
Macdonald & Co., Dept. FP, 1324 
Ethel Ave., Glendale 7, Calif. It is 
pocket size and intended for buyers, 
growers, field men, pickers, etc. to be 
used in quick measurement of citrus 
fruits, peaches, pears, plums, toma- 
toes, apples, or any product which is 
bought and sold on a size-graded 
basis. 


Hopper Feeder 


An efficient and inexpensive means 
for transfer of materials in moderate 
volume is claimed for the new Hop- 
per Feeder of Vac-U-Max. 

The Hopper Feeder is air operated 
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but does not permit the mixing of 
the compressed air with the materials. 
According to the manufacturer, a 
closed system eliminated the dusting 
problem in handling powder or dusty 
materials. 

Vac-U-Max, Dept. FP, 1 Mont- 
gomery St., Belleville 9, New Jersey, 
said the feeder can be used for trans- 
ferring fluid materials, either wet or 
dry. The high suction principle is the 
same used in other equipment manu- 
factured by the company. 


Coding Attachment 


An automatic machine for coding 
cases is designed for attachment to 
conveyors or case sealers. 

The coder, a Series 300 Rolacoder, 
is manufactured by Adolph Gottscho, 
Inc., Dept. FP, Hillside, N.J. accord- 
ing to the manufacturer, the coder 
will imprint up to 3 in. in depth. The 
ink reservoir holds a week’s supply 
and permits use of bright colored 
inks. A new swing-out mounting is 
intended to make refilling easier. 

The Rolacoder is adaptable for im- 
printing top, bottom or either side 
of cases. 


Broiled in Package 

Harve Hearl, manager of frozen 
food carton sales for the Gair Box- 
board and Folding Carton Division 
of Continental Can Company, has in- 
troduced broilerless broiling in the 
oven, requiring no pans. 

This is accomplished with a food 
carton that can be used as a cook- 
ing pan and serving dish and that 
can later be discarded. 

The box, called the Cook-in-Broil- 
erpack, is made of double foil lined 
bleached sulfate. A perforated rack 
on which the meat rests is inside the 
container. It allows the meat juices 
to run to the bottom of the grease- 
proof and leakproof box. There are 
dotted line perforations which allow 
the steam to escape. 

According to Mr. Hearl, this box 
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permits a new approach to freezing 
meat. The meat is frozen and then 
passed over a charcoal grill. During 
the grilling, the meat acquires a char- 
coal flavor but does not thaw out. It 
is then packed in its Cook-in-Broiler- 
pack and kept frozen until use. 


New Literature 
Callahan Catalogue 


A catalogue of can making and 
closing machinery with specifications 
of each model has been issued by 


the Callahan Can Machine Co., Dept. 
FP, Proctor, Vt. The book describes 
machines designed to fabricate metals 
cans in all variety of sizes and shapes 
and to accomplish all closing opera- 
tions in the packing plant. 


Conveyor Lubrication 


A new folder on conveyor lubrica- 
tion has been published by Oakite 
Products, Inc., Dept FP, 144 Rector 
St., New York 6, N. Y. 








ASK US HOW 


YOU CAN REDUCE 


hndli'G COSTS 


WITH 


ABC 


PICKING 
BOXES 


that : 


° 


ePALLETIZE | 

SS 
e STACK EVENLY =~“ 
e AUTOMATIC DUMP 


e REDUCE BRUISE 
DAMAGE 


e HAVE LONG LIFE 
e SAVE SPACE 


ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


merican Box Corporation 


2740 HYDE ST. SAN FRANCISCO 19, CALIF. 





ARE YOU 
PAYING 
FOR 


WATER 


at the going 
price of 
asparagus, 


In contract harvesting operations, where prod- 
ucts are purchased on a weight basis, picking 
boxes that absorb high amounts of moisture re- 
sult in excessive material costs. 


When boxes are treated with Cellu-san water- 
repellent wood preservative, moisture absorption 
in actual field service is reduced as much as 70%. 
This has been found of significant value in estab- 
lishing and controlling tare weights. Add to this 
much greater resistance to breakage from rough 
handling and noticeably longer life through rot 


prevention. 
° 
NOW is the time to start to save with Cellu- 


san or one of these companion products 


CELLU-QUIN CELLU-PEL 


An economy grade, copper-&8 A blend of powertul water re 
quinolinolate preservative pellents without a fungicide 


CELLU-STAT CELLU-DIPPER 


fungistat to prevent mold An automatic, self-amortizing 
» residues in boxes box-dipping machine 


Chemical Products Div., DARWORTH INC., Simsbury, Conn. 


Western Sales Office: P.O. Box 1422, Palo Alto, Calif. 





Canned Foods Month 


(Continued from Page 27) 


by canners, brokers, independent 
stores and chain organizations. Allied 
industries, including steel companies, 
container manufacturers, paper and 
‘ fibreboard manufacturers, sugar, sea- 
Keep soning and label suppliers and other 
industries associated with food proc- 
Ahead essing will join in the transcontinental 
push. 
To unify the nationwide merchan- 
of the dising push, canners, suppliers, brok- 
ers and grocers will use the slogan, 
Field. “A Gold Rush of Canned Food Val- 
ues,” in their promotional and point- 
of-sale activities. 

Copies of the plan have been dis- 
tributed by M. A. Clevenger, spokes- 
man for the industry committee which 
initiated the project. 
it’s in The committee consists of the Can- 

ners League of California, California 
FOOD Fish Canners Association, Southern 
California Food Processors Associa- 
: tion, California Olive Advisory Board, 
PACKER California Olive Association, Cling 
Peach Advisory Board and Pear Zone 
No. 1. Guiding the program for the 
committee is a statewide merchan- 
dising group formed from representa- 
tives of processing firms, suppliers 

and industry promotion boards. 

REMOVE WATER 


CANNERS! —wsoe warn 
FREEZERS! vcr: 


AND SEAFOODS 
WITHOUT 


DAMAGE! 


New... 


FA-3500 
VIBRO-LUX 


Controlled vibratory action up to 1,000 
times a minute removes excess water, 
rinses, removes most splits and skins, and spreads the com- 


modity over the full width of the screens . . . makes grading 
easier and faster at the inspection table. Vibration is com- 
pletely absorbed so there is no carry-through to floor or 
building. 

The Scott Vibro Lux, is complete with drain pan and fresh 
water sprays and is available in four sizes. Stainless steel 
screens and/or all stainless steel contact parts optional at addi- 
tional cost. 

This is just one unit in Scott's complete line of hydraulic proc- 
essing equipment. 

Write, Wire or Phone for complete duta on the Vibro Lux and 
other units. 


THE SCOTT VINER COMPANY 


1224 KINNEAR ROAD e COLUMBUS 8, OHIO 
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Gould 


(Continued from Page 20) 
the data in Table 1 can be used 
to determine the ability of a particu- 
lar variety to hold or stand after 
reaching maturity in the field. 

The corn from each variety at 
the first two harvests was canned 
and frozen as whole kernel corn and 
the corn from the third and fourth 
harvest was canned as cream style 
corn, 

From an overall standpoint, Long 
Chief would be eliminated since it 
has dark silk. Tendermost does not 
have good ear tip cover and conse- 
quently considerable trimming is re- 
quired. Of the newer varieties, we 
feel Deep Gold is a variety that may 
replace some of the standbys, such 
as, Victory Golden, N. K. 199, or 
F-M Cross. 


Absence 
Har- Col- of 


Variety vest_or Cut Defects 


Tendermost ! 9 


10 


Deep Gold 


*t Indicates limitine rule within grade classifications. 


CLASSIFIED ADVERTISING 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” advertisements 
address box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 


FOR SALE: Angelus Model #29-P Can Seamer. 
Unused 300 gallon stainless steel kettle. Stand- 
ard Model 429 Case Gluer. F.M.C. Crusher 
Preheaters; also Filters, Filler, Tanks,. steel, 
stainless steel, aluminum. PERRY EQUIPMENT 
CORP., 1405 N. 6th St., Phila. 22, Pa. 


FOR SALE—Brand new, never used Niagara 
diatomaceous earth filter, 80 sq. ft. area; ship 
immediately; also—Hasselberg air compressor 
with 40 HP, AC motor, cap. 200 CFM at 100 
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8.57 
1309k 


14.31 
19.21 


1 limiting rule. 


Table Il — USDA grades by factors of quality and other quality data for each variety 


at each harvest for canned whole kernel corn. 


Adams 
Total Consistency 


Variety Color tency Defects ° Flavor ore rade Can Fill. 


Tendermost 


lh-thick 


Golden Yield 9 19 
lb-thin 


l7-thick 
1S-thick 


Long Chief 


16-thick 
16-thick 


F, M. Cross 


Asgrow Golden 60 ‘ 19 
Yield Cross q 19 


Deep Gold 18 
15-thin 


#* Indicates limiting rule within grade classifications. 


90 


Table III — USDA grades for canned cream style corn. Consistency is determined on 


the Adams Consistometer with concentric circles on the plate ranging from 1 (thin) to 


18 (thick). The formula for cream style corn is: Corn 74.1%, water 18.5%, sugar 5.2%, 


salt 0.5%, and starch 1.7%. 
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FOR SALE—Fort Pitt Brewery, Pittsburgh, com- 





p.s.i., factory rebuilt, ideal for food plant; 
also two A. O. Smith one-piece glass-lined 
tanks, 4200 gal. ea, f.o.b. Cincinnati, Ohio. 
Box 153, Food Packer. 


Business Opportunities 


RED TOP BREWERY CINCINNATI FOR SALE— 
All equipment for sale, plant closed November. 
Complete modern equipment including cool- 
ers, glass-lined tanks, filters, etc. Write for 
illustrated booklet. CHAS. S. JACOBOWITZ 
CORP., 3080 Main St., Buffalo 14, N.Y. 





FOR SALE—Complete milk powder packaging 
equipment, designed for 6'2, 13-0z. glass boi- 
tles, including filler, compressor, capper, con- 
tainer cleaning machine, unscrambler, labelers, 
2 drums 6” dia. x 8” long, 2 sq. ft. heating 
surface, new 1954. Box 154, Food Packer. 


PICKLE MAN experienced from field to bottles 
to locate in South along Gulf Codst. State 
age, experience, etc. Someone to take com- 
plete charge of operations. Write P.O. Box 
7218, New Orleans, La. 


“SALESMAN WANTED. Salesman on broker- 
age basis to sell can labels and other printed 
food packaging materials for one of the 
nation’s leading producers of these materials. 
Makes excellent sideline. Box 155, Food 
Packer.”’ 


plete modern 750,000 bbi. annual cap. brew- 
ery. All equipment being sold piecemeal. 
Write for illustrated booklet. CHAS. A. 
JACOBOWITZ CORP., 3080 Main St., Buffalo 
14, NLY 
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MARKING 


IY NS SIE 
Blaisdell Markers 
write on anything. 


ERI 


CHINA 
MARKER 


Bold, bright marking for 
all slick surfaces — 14 


A eas 


vivid colors. 


GET THESE 
BLAISDELL EXCLUSIVES } 


SPEE-D-POINT perforation for 
easy sharpening—STED-D- 
POINT staple for secure lead 


mecHanica,. PENCIL 


Marks all surfaces. Six 
colors with matching 
leads. 


Write for sample naming this pub- 
lication, Our many special pencils 
have solved varied marking problems 
since 1893. Let us help you. 


TRADE MARKS REG. U.S. PAT. OFF. 


UD ee 


PENCIL COMPANY 


BETHAYRES, PENNA 








inh Deteat 


Nelson H. Budd 
Director of Information 
National Canners Association 


I title-conscious Washington, Nel- 
son H. Budd rates well. He has 
three of them: director of information 
and assistant secretary, respectively, 
of the National Canners Association, 
and chairman of the staff committee 
of the NCA Consumer and Trade Re- 
lations Program. 

But titles mean little to busy, de- 
voted men, and Nelson Budd is no 
exception. They simply serve as a 
springboard from which he turns 
loose a reservoir of restless energy for 
the benefit of the canning industry. 

The NCA information program is 
recognized as one of the best in any 
trade association. To NCA members 
goes an endless flow of up-to-date, 
easy-to-read, accurate, and compre- 
hensive industry information, prepared 
by Nelson and his associates. 


No Advertising 

In his dealings with the public, 
which include commercial newspaper, 
magazine, radio and TV people, Nel- 
son is liked and respected. This is 
important. A reporter or editor is 
quick to spot a weak trade informa- 
tion man, or one who tries to get free 
“advertising” in editorial columns. 

Nelson avoids this at all costs. He 
gives the public and trade press, 
which he calls the “working press,” 
timely and accurate information, 
written to give true facts and interpre- 
tation to the subject — usually some- 
thing to do with canned foods. 

This skillful, fair, and impartial re- 
lationship through the years has built 
splendid public relations for the Na- 
tional Canners Association and the 
canning industry. The acceptance of 
the NCA Consumer and Trade Rela- 
tions Program by the American press 
is a tribute to it. 


Nelson has been NCA director of 
information since 1945. He was pro- 
moted to the job partly because of 
his impressive record for handling the 
NCA Information Letter during the 
war. This familiar publication con- 
tinues to carry information weekly to 


the NCA membership. 


FOOD PACKER Editor 

Before joining the NCA _ staff in 
1941, he was editor of Canning Age 
(now Foop Packer) for 13 years. 
During these years he worked with, 
and became acquainted with the ob- 
jectives of the NCA. 

He was born in Massachusetts 558 
years ago, but migrated early in life 
with his family to Ohio, where he 
grew up and went to school. He has 
an A.B. and M.S. in journalism from 
Ohio State University. He considers 
himself a native son of the Buckeye 
State. He was a member of the Ohio 
State Glee Club. This ability has 
stayed with him; he has sung in sev- 
eral Washington churches. 

For the past 20 years he has been 
active in the Ohio State Alumni Club 
of Washington, a group he helped or- 
ganize, and one that now numbers 
several hundred members. Nelson has 
served in about every elective or ap- 
pointive position in the club, including 
that of president. 

He worked as a newspaperman in 
Columbus and Cleveland before going 
with Canning Age. 

It was in this period that he mar- 
ried Ruth Hurlbert. He and this quiet, 
graceful lady live in Arlington, Va. 

As assistant secretary of the NCA, 
Nelson is involved in its policies and 
management. Here he uses a tool that 
he likes and handles very well: staff 
operations. He has used the staff op- 
eration method effectively in directing 
many campaigns publicizing and pro- 
moting canned foods. They include 
programs stressing the nutrition of 
such foods; the results of their favor- 
able performance under nuclear blast 
conditions; and special events such 
as the 200th birthday of Nicolas Ap- 
pert, the father of canning. Others 
are the celebration of the 50th anni- 
versaries of the Pure Food Law and 
of the NCA itself. 

Although Nelson maintained over- 
all direction of these ‘programs, he 
parceled out responsibility to his own 
staff, others in NCA, and to many in 
the canning industry. 

What is important to Nelson is 
that these are labeled as industry pro- 
grams, And when the results are in, 
giving canned foods another big boost 
in the public eye, Nelson gets great 
personal satisfaction of seeing that 
credit for the success goes to many, 
not to one person or even a few. 
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Ne isy 
Zea 


PERFECTLY 


JN our fifty-seven years in the metal pack- 

aging industry Heekin has served thou- 
sands of customers in every field of mer- 
chandising. These satisfied customers are 
proof that throughout the years hard 
work and research have produced a per- 
fect metal package . . . plain and litho- 
graphed ... every time. Remember... 
Heekin Personal Service is as close as 
your telephone. 


ee Med 


CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





OR CORN 


can with CROWN 


No matter what the product... CROWN offers quality 
containers to suit your exact requirements... when and 
where you want them, to meet your production schedules. 


Complete package design and merchandising assistance . . . 
modern lithography equipment and techniques... and 
experienced research and engineering service... all come 
with that extra touch of CROWN personal attention. Plants 
and offices in 18 strategic locations. 


Write for your copy of CROWN’s new booklet, “CROWN 
Art and Lithography”’’. Crown Cork & Seal Company, Inc., 
Can Division, 9388 Ashton Road, Philadelphia 36, Pa. 


whatever you can... cal/ on 


CROWN CORK & SEAL COMPANY, INC. 
MANUFACTURERS OF CLOSURES, CONTAINERS AND MACHINERY 





